Laboratory Process Flowchart

Standardised cow’s milk

Fat-1.5-1.7%

Temp=42 C, Time =5-10 min

Pre-heat

Add skimmed milk powder
Finalsolid content: 20-25%solids

Fresh, ripen kiwi fruit
Mature kiwis

Washing

With clean water

Freezing
o
For30 minat-30 C

Mixing

Peeling
Remove the outerskin using hand peelers

Inoculation with bacteria culture
Streptococcus themmophilus and Lactobacillus bulgaricus

Fermentation
Temp=40 -45<C, Time=4-5 hrs

Check acidity
Check lactic acid content (acidity) till is 1.5 %

o
At 4-6 Cincold room

Cooling

Remove the hard core at the middle

Slicing

In small pieces with knife

Extraction of juice
Blending for 12 min

v

Mixing of juice and water
Sterilised water, blending

Deaeration
Prevention from contact withair with the help of plastic

Add sugar and soya yogurt

A
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Mixing

Using hand mixer, time=1-2 min

Prevention from contact with

Deaeration

air with the help of plastic film

Storage

o
At4 Cin cold room




